Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Reserve 


February  194-6  AIC-46,  Rev.  No,  2 

/  ^  SELECTED  BIBLIOGRAPHY  ON  FREEZING  PRESERVATION  OF  FRUITS  AND  VEGETABLES 

ft^  flpLO^-  1920-194.5  • 

.    Western  Regional  Research  Laboratory,  Albany,  California 
Bureau  of  Agricultural  and  Industrial  Chemistry 
Agricultural  Research  Administration 
U.  S.  Department  of '  Agriculture 

fl^J  .        .    :•  '  . 

1920-1926 

Cruess,  Overholser,  and  Bjarnason.    Storage  of  perishable  fruits- at  freezing 
■     temperatures.    Calif.  Agr.  Expt.  Sta.  Bui.  324..  1920* 

Diehl«    Some  results  of  an' investigation  of  the  barreling  and  freezing  of  ber- 
ries in  the  Pacific  Northwest.    Wash.  State  Hort.  Assoc.  Proc.  21st.  Ann. 
meeting  164-170.  1925. 

Hawkins.    The  effect  of  low-temperature  storage  and  freezing  on  fruits  and  vege- 
tables.   Amer.  Jour.  Bot.  9:551-556..  1922. 

Overholser  and  Cruess.    Keeping  fruit  for.  ice  cream  fresh  by  freezing.  Ice 
Cream  Trade  Jour.  29(5):57-59.  1924. 

Stephenson*    Cooling  barreled  cherries.    Canning  Age  7:707-708.  1926. 

1927-1928 

Culpepper,  Caldwell,  and  Wright.    Preservation  of  peaches  for  use  in  the  manu- 
facture of  ice  cream.    UtS.D.A.  Tech.  Bui.  84..  1928. 

DIehli    Barreling  and  freezing  of  berries.    Qreg.  State  Hort.  Soc,  19th  Ann. 
Kept.  pp.  28-35.    1927.  * 

Diehl.    Barreling  and  freezing  of  small  fruits.    Wash..  State  H,ort.  Assoc.  Proc. 
23rd.  Ann.  Meeting,  pp.  192-197.  1927. 

Lathrop.    Cold  packing  red  sour  cherries.    Canning  Age  8:837-839,  903-908.  1927. 

Lathrop  and  Waldo.    Changes  in  Concord  grape  juice  composition  by  freezing  stor-  . 
age.    Fruit  Prod. -Jour.  7(5) :26-27.  1928. 

1929 

Joslyn  and  Cruess.    Freezing  storage  of  fruits  and  vegetables  for  retail  dis- 
tribution in  Daraffined  paper  containers.    Fruit  Prod.  Jour.:  I..  8(7):9-12. 

II.  8(8):9-129 

Joslyn  and  Cruess.    Freezing  storage  suggestions.    Fruit  Prod.  Jour.  8(ll):l2. 
Mack  and  Fellers.    Frozen  fruit  for  ice'  cream.     Ice  Cream  Trade  Jour.  25(8) ;62. 

Moran.    Recent  advances  in  the  low  temperature  preservation  in  foodstuffs. 
Jour.  Soc.  Chem.  Ind.  48 :245-251T. 

Nichols.    Cold  packing  of  small  fruits  looms  larger  in  the  industry.  Food 
Indus.  1(6) :252-255. 


1930 

Bonney.     Testing  frozen  fruits  for  appearance,  flavor,  edibility,  and  mold. 
Glass  Packer  3:341-344,  357. 

Diehl.    Frozen  pack  of  fruits  and  vegetables,  in  retail  packages.    Wash.  State 
Hort.  Assoc,  Proc,  25th  Ann.  Meeting,  pp.. '213-217. 

Diehl,  Magness,  Cross,  and  Bonney.    The  frozen  pack  method  of  preserving 
berries  in  the  Pacific  Northwest.    U.  S.  D.  /.  Tech.  Bui.  148. 

Diehl.     Preserving  fruits  and  vegetables  by  freezing.    Glass  Container  9(4):8-9, 
16;  9(5):8-9,  32.  ( 

Fellers  and-  Mack.    Utilization  of  cold  packed  fruits  in  frozen  dairy  products, 
strawberries  and  raspberries.    Fruit  Prod.  Jour.  9(4) :106-109. 

Joslyn  and  Marsh.    Heat  transfer  of  foods  during  freezing  and  subsequent  thaw- 
ing.    I,  Temperature  changes  in  sugar  solutions,  sweetened  fruit  juices,  and 
other  liquids.     Indus,  and  Engin.  Chem.  22(11 ) :1192-1197. 

Magoon.    Spoilage  in  frozen  pack  fruits.    Glass  Container  9(5)  :46~48. 

Magoon.    What  causes  changes  in  frozen  fruit?    Food  Indus.  2(l):14L 

Cold  storage  does  not  destroy  important  vitamins  in  foods.    Siebel  Tech. 'Rev. 
5(1) :9. 

1931 

Barker.     Preservation  of  eeas  by  freezing.    Dept.  Sci.  Indus.  Res.,  Food 
Invest.  Ed.   (Gt.  Erit.)  Ann.  Rept.  1930.     pp.  69-70. 

Chace  and  Poore,     Quick-freezing  citrus  fruit  juice  and  other  fruit  products. 
Indus,  and  Engin.  Chem.  23:1109-1112.     Ice  and  Refrigeration  81:4-74. 

Eckart  and  Cruess.     Freezing  storage  of  pineapple  products.    Fruit  Prod.  Jour. 
10(l2):364-366. 

Magoon,    Frozen  food  spoilage.    National  Provisioner  84(6) :33. 

Pentzer  and  Asbury.     Observations  on  the  freezing  storage  of  figs.    Fruit  Prod. 
Jour.  10:218. 

Wiegand.    The  frozen  pack  method  of  preserving  berries.     Oreg.  Agr.  Expt.  Sta. 
Bui.  278. 

Halting  moisture  loss  in  quick-frozen  foods.     National  Provisioner  84(20) :27. 

Experiments  on  freezing  vegetables  and  fruits.    Low  Temp.  Research  Station, 
Cambridge,  England.     Ice  and  Refrigeration  31:85. 


.  -3- 

,  .    •  r '  ,1932  . 

Diehl.    A  physiological  view  of  freezing  preservation.     Indus,  and  Engin. 
Chem.  24.: 661-665.  ' 

Joslyn  and  Marsh.    Temperature  changes  in  small  food  containers  in  fiberboard 
containers.    Refrig.  and  Engin.  Chem.  24: 214, 224, 234., 23 6,  239. 

Mack  and  Fellers.    Frozen  fruits  and  their  utilization  in  frozen  dairy 
products.     Ice  and  Refrig.  83:301.    Mass.  Agr.  Exot.  Sta,  Bui.  287. 

Sorber.    A  new  quick  frozen  fruit  product."  Fruit  Prod.  Jour.  11(8)  :229-230,  249. 

Straka  and  James.    A  health  aspect  of  frozen  foods.    Amer.  Jour.  Public  Health 
22:473-492. 

Woodroof.    Preserving  fruits  and  vegetables  by  freezing  as  an  industry.  Fruit 
Prod,  -Jour.  11(5) :  138-141,  143. 

Ordinary  cold  storage  temperature  successful  for  frozen  pack  method.    Fruit  Prod. 
Jour,  12(2)  :43.    Canning  Trade  55(9)  :'15.     Ice  and  Refrig.  83:194. 

Symposium  on  frozen  foods:    Indus,  and  Engin.  Chem.  24: 

D:«hl,    A  physiological  view  of  freezing  preservation,  661-665. 

Joslyn-.    The  problem  of  preserving  orange  juice  by  freezing,  665-668. 

Magocn.    Micro-organisms  as  affecting  frozen  foods,  669-671. 

Birdseye  and  Fitzgerald.    History  and  ore sent  importance  of  quick-freezing, 

675-  678.  ' 

Tressler.    Chemical  problems  of  the  quick-freezing  industry,  682-685, 

1933 

Adriano,  Valenzuela,  and'  Miranda.    Studies  on  the  quick-freezing  of  Philippine 
fruits  and  the  utilization  of  the  frozen  pack  products.    Philippine  Jour. 
Agr,  4(l):41-72. 

Berry.    Destruction  and  survival  of  micro-organisms  in  frozen  pack  foods. 
Jour.  Bact.  26:459-470.  ■  ■ 

Berry,    Microbiology  of  frozen  pack  berries  and  vegetables.     Ice  and  Refrig. 
84:204-205.  ' 

Cruess  and  Marsh.    Fr  OZG2*l  Del  ck  ripe  olives.     Fruit  Prod.  Jour.  12(6) :176. 

Diehl  and  Berry.    The  temperature  factor'  in  freezing  preservation  of  fruits 
and  vegetables.    Amer.  Soc.  Hort.  Sci.  (1932)  Proc.  29:287-290, 

Diehl,  Dingle,  and  Berry.    Enzymes  can  cause  off -flavors  even  when  foods  are 
frozen.    Food  Indus.  5 (8)  :300-301, 

Fellers  and  Mack.    Vitamin  C  in  frozen  strawberries  and  in  strawberry  ice  cream. 
Indus,  and  Engin.  Chem.  25:1051-1052. 


-4- 

Joslyn  and  Harsh,    Changes  occurring  during  freezing  storage  and  thawing  of 
fruits  and  vegetables.    Calif.  Agr.  Expt.  Sta.  Eul.  551. 

Straka  and  James.    Frozen  vegetables.    Aner.  Jour.  Public  Health  23:700-703. 

Wallace  and  Tenner.    Microbiology  of  frozen  foods.     I.  Historical  review  and 
summary  of  results.    Fruit  Prod.  Jour.  13 (2)  :52-54,  109-113. 

•     1934  ... 
Berry  and  Magoon.    Growth  of  micro-organises  at  and  below  0°  C.  Pytooathology 

24:780-796. 

Diehl  and  Perry,    Relation  of  scalding  practice  and  storage  temperatures  to 
quality  retention  in  frozen  pack  peas.    Amer.  Soc.  Hort.  Sci.  (1?33) 
Proc.  30 •.+"6- 500. 

Diehl,  ?ertt.er?  Berry,  and  Asbury,    Suggestions  for  freezing  foods,  are  outlined. 
West,  Cauner  and  Packer  26(5)  ;3l-33;  Vj(6;  .39-41;  26(7) :33-35j  26(8)^3-44. 

Josly.i  anc  :iarsh„    Effect  cf  rate  of  freezing  .on  texture  explained.  West. 
Canucr  and  Packer  25(9)*15j  Ice  and  Re  frig*  86:193. 

Mack  and  Fei«lers.    Using  frozen  sliced  strawberries  in  manufacturing  ice  cream. 
Ice  Cream  Trade  Jour ,  30(12, ;27-28. 

1935 

Burton.  '  Q.uick-freezing---Kow  it  ties  in  with  canning  in  the  preservation  of 
fruits  and  vegetables.    Food  Indus.  7(7) :326-328. 

Fellers  and  Isnam,    Effect  of  storage,  freezing,  and  canning  on  the  nutritive 
valu:^*  of  "t"3£je table  products.    Vegetable  Growers  Assoc.  America,  Ann. 
Repc.  85-97, 

Shannon,    Cold-packing  Northwest  strawberries. .  Food  Indus.  7(l) :64~65. 

Sorbcr.    A  new  by-product  from  cull  and  surplus  fresh  fruit.    Blue  Anchor 
12(1)54,  18,  " 

Straka  and  James.     Further  studies  on  frozen  vegetables.  Jour.  Bact.  29:313-322. 

1936 

Arigh.i,  Joslyn,  and  Marsh.    Enzyme  activity  in  frozen  vegetables.     Indus,  and 

Engin,  Cnem.  28(5) :595-598. 

Fellers  a-id  Stepat.    Effect  of  shipping,  freezing,  and  canning  on  the  ascorbic 
acid  (vitamin  C)  content  of  peas.    Amer.  Soc.  Hort.  Sci.  (1.935)  Proc. 

33:627-^.33,  ... 

Kohme.n,    Enzymes  and  the  storage  of  perishables.    Food  Indus.  8 (6)  :2S7-288. 


Wiegand.     Preservation  of  fruits  and  vegetables  by  freezing.     Oreg.  State  Agr. 
Jixpt,  Sta.  Giro.  116. 


1937 

Blatti.    Cold  storage  locker  plants.     Ice  and  Refrig.  92:371-374.. 

Campbell  and  Diehl.    Effects  of  handling  methods  on  quality  of  frozen  peas. 
West.  Canner  and  Packer  29(11) :18,  19,  22-24. 

Jenkins,  Tressler,  and  Fitzgerald.    Freezing  retains  the  vitamin  C  content  of 
green  peas.    Canner  85 (17) :13-14. 

Wiegand.    Experimental  results  on  the  preservation  of  fruits  and  vegetables  by 
freezing,  a  progress  report.    Oreg.  Agr.  Expt.  Sta.  Circ.  122. 

1938 

Berry.    Preparing  and  freezing  fruits  and  vegetables  for  users  of  refrigerated 
lockers.    Proc.  11th  Ann.  Inst.  Dairying.    Wash.  State  College,  Pullman, 
Wash.  99-103. 

Bodle.    Importance  of  zero  (F,)  not  fully  understood.    West.  Canner  and  Packer 
30(8):32-33. 

Diehl.    Vegetable  variety  studies  in  relation  to  freezing.    Canning  Age. 
19(7): 273 -274. 

Diehl  and  Birdseye.    Storage  of  fruits  and  vegetables  in  community  freezer 
lockers.    U.S.D.A.  Extension  Service  Misc.  Pub.  47. 

Fitzgerald.    The  effects  of  freezing  on  the  vitamin  content  of  vegetables — A 
review.    Quick  Frozen  Foods  l(3):44~49. 

Fitzgerald  and  Fellers.    Carotene  and  ascorbic  acid  content  of  fresh  market  and 
commercially  frozen  fruits  and  vegetables.    Food  Res.  3 (1-2) : 109-120. 

J.oslyn  and  Marsh.    Studies  on  blanching  of  vegetables  for  freezing.  West, 
Canner  and  Packer  30(5) :21,  22;  30(7):35-37;  39(8):37-40j  Food  Indus. 
10(7):379-381j  10(8)  :43 5-436. 

Mann.    Refrigerated  food  lockers.    Farm  Credit  Administration,  Cooperative  Div. 
Wash.  D.  C.  Circ.  C-107. 

Plagge.    Suggestions  for  freezing  and  storing  fruits  and  vegetables  in  re- 
frigerated locker  plants.    Ice  and  Refrig.  95(l):31-36. 

Rabak.    Freezing  preservation  of  hot  house  or  forced  rhubarb.    West.  Canner 
and  Packer  30(3):25-27,  29. 

Rosberg.    Processing  and  handling  of  quick-frozen  orange  juice,    Refrig.  Engin. 
35:19-22,  51. 

Russell  and  Maddox.    Preservation  of  farm  products  by  freezing.    State  College 
of  Wash.  Ext.  Bui.  230  (revised). 

Tressler.    Simple  methods  for  the  preparation  and  freezing  of  fruits  and  vege- 
tables intended  for  storage  in  lockers.    Ice  and  Refrig,  94(4) :301-303. 


-6- 


Warncr.    Cold  storage  lockers  for  preserving  f  arm-dre s s ed  meet.    U,  S.  D.  A.  Bur. 
Animr.l  Industry,  Circ.  A.H.D.  No.  16  (revised). 

Woodruff  and  Klaas ,    A  study  of  soybean  varieties,  with  reference  to  their  use 
for  food.     111,.  Agr.  Exp*  Sta.  Bui.  44.3. 

Vegetable  varieties  for  freezing  (Summary  of  Report,  U.S.D.A.  and  Western  Wr.sh. 
Expt.  Sta.)  Ice  and  Refrig.  94.(6)  :460. 

Sur.m:.ry  of  equipment  and  supplies  for  freezing  foods.    West.  Canner  and  Packer 
30(2)  :21--36.  1 

1939 

Campbell.    Notes  on  the  tenderometer.    West.  Canner  and  Packer  31(6) :  113 -114- . 

Carlton,    Home  preoaraticn  of  fruits  and  vegetables  for  the  freezer-locker. 
Term.  Agrc  Expt,  Sta,  Bui,  168. 

Diehl,  Campbell,  Joslyn,  and  Marsh.    Two  major  laboratories  issue  joint  state- 
ment on  blanching.    West.  Canner  and  Packer  31(4) :117. 

DuBois  and  Tressler.    Moisture -vapor-proof ness  of  wrapping  materials  used  in 
frozen  foods.     Ice  and  Fsfrig.  97(6)  :449-/>51. 

Guest.    The  design  and  cost  of  locker  plants.     Ice  and  Refrig.  96(5) :437. 

Hopkins  and  Sawin.    Characteristics  desirable  in  ocas,  beans,  and  .corn  for 
canning  and  freezing.    West.  Canner  and  Packer  31(12) :13-16,  22. 

Knowles,    Receipes  for  cooking  frozen  foods  and  directions  for  freezing  fresh 
foods.    Kane  and  Karcus  Company,  Everett,  ?*ashington. 

Schwartze.    Types  of  seeds  important  in  frozen  vegetable  quality.    West.  Canner 
and  Packer  31 (3 )? 108-110. 

Tentative  frozen  pea  grades  announced  by  Federal' Bureau.    West.  Canner  and 
Packer  31 U)  -HO. 

Packages  and  packaging  materials  used  by  the  frozen  foods  industry.    Food  Indus. 
11(3 )  .-128-142.  . 

Tentative  United 'States  standards  for  grades  of  frozen  lima  beans.    Food  Indus. 
11(10) :  554.-555. 

Quick  frozen  pea  standards.    Quick  Frozen  Foods  l(ll):30. 

Proc.  1st.  Conv,  Natl.  Frozen  Food -Locker  Assoc.     Issued  by  Natl.  Frozen  Food 
Locker  Assoc.,  Des  Moines,  Iowa. 


-7- 

1940 

Boggs.    Methods  of  cooking  frozen  vegetables.    West.  Canner  and  Packer 
32(2):4.7-48,  54. 

Campbell.    Scalding  of  cut  corn  for  freezing.    West.  Canner  and  Packer 
32(9):51-53,  55. 

Diehl  and  Campbell.    Quality  in  frozen  pack  peas.    West.  Canner  and  Packer 
32(10) :4-8-50j  32(11) :51-53. 

DuBois  and  Tressler.    Moisture -vapor-proof ness  of  wrapping  materials  used  on 
frozen  foods.    Food  Indus.  12(3) :96.    Paper  Trade  Jour.  109(20) : 15 -16, 
18  (1939).    Ice  and  Refrig.  97(6)  :44.9-4-51  (1939). 

Evans.    Standards  for  quick  frozen  foods.    Quick  Frozen  Foods  3(5) s 13 ,  35. 

Fellers,  Esselen,  and  Fitzgerald.    Vitamin  B-j_  and  Vitamin  B2  (G)  content  of  vege- 
tables as  influenced  by  quick-freezing  and  canning.    Food  Res.  5  (5)  :4-95-502. 

Hyslop.    Quality  control  in  the  frozen  food  industry.     Ice  and  Refrig. 
9300  :325-326. 

Joslyn  and  Bedford.    Enzyme  activity  in  frozen  vegetables — Asparagus.  Indus, 
and  Engin.  Chem.  32(5) :702-706. 

Joslyn.    Factors  influencing  the  keeping  quality  of  frozen  food.    Quick  Frozen 
Foods  3(2):10-11,  32-33. 

Katkoff .    Survey  and  statistics  of  the  quick-frozen  pea  industry.     Quick  Frozen 
Foods  2(11) :13,  38;  2(12) :19,  30-31. 

Rabak.    Some  observations  on  the  materials  used  in  packaging  frozen  foods. 
Paper  Trade  Jour.  3(9):80-82. 

Rose.    Effect  of  quick-freezing  on  the  nutritive  value  of  foods.    Jour.  Amer. 
Med.  Assoc.  %U ( U ) s 13 56-1361.    Quick  Frozen  Foods  2(10):10-17. 

Tressler  and  DuBois.    Freezing  and  storage  of  foods  in  freezing  cabinets  and 
locker  plants.    New  York  State  Agr.  Expt.  Sta.  Bui.  690. 

Warner.    Frozen  food  lockers  in  the  South.    Quick  Frozen  Foods  300*12,  4.1. 

New  standards  set  for  (frozen)  asparagus.    West.  Frozen  Foods  l(6):5-6,  15. 

The  Refrigerating  Data  Book,  Vol.  II,  Refrigeration  Application.  American 
Society  of  Refrigeration  Engineers,  New  York. 
Tressler.    Preparation  for  freezing,  13-17. 
Diehl.    Quick  freezing  fruits,  19-24. 
Diehl.     Quick  freezing  vegetables,  25-30. 
-Sealey.    Bacteria  and  frozen  foods,.  4-7-50. 
Wilmot.    Nutrition  of  frozen  foods,  51-53. 


■  -8- 

Berry.    The:  fewer  the  bacteria,  the  bettor  the  frozen  pack.  Canner  94.(4)  :13-14. 

Caldwell,  Luts,  Moon,  and  Culpeoper.    Varieties  of  peas,  corn,  green  and  lima 
beans  fler  quick  freezing,    U.S.D.A.  Tech.  Eul.  731. 

Diehl  and  Camnbell,    Quality  in  frozen  oack  peas.    West.  Canner  and  Pecker 
32^11^-501  32(11)551-53.  •  - 

Diehl,    Technological  aspects  of  locker  olant  industries.    Quick  Frozen  Foods 

3*7^  15  ■ J.'7,  4.2;  3(3)  :24,  37-38.  ■■■  '  _       '  ;  -:  ' 

Diehl  and  Berry,     Freezing  and  storage  of  frozen  oack  fruits  and  vegetables. 
Spec,  Bui,  Assoc..  Refrig.  Warehouses  2 ( 12): 1-7. 

Fenton,    Nutritive  value  of  quick  frozen  foods.    Refrig.  Engiri.  4.2(2) :  140,  142. 

Fj&inger'.and  ISackintosh.    Preserving  foods  in  frozen  food  lockers.    Kans.  Agr. 

Expt.  5-ca..  Girc,  209. 

Heid,    The  freezing  preservation  of  citrus  fruits  and  juices.    Fruit  Prod.  Jour. 

20(12) ;375 -361,  3S4,  389. 

Ireland,    The  freezing  and  shipping  of  cold  pack  strawberries.    Ice  and  Refrig, 

100(3). 229- 2/,0, 

Klaus  and.  Woodruff,    How  to  prepare  fruits  and  vegetables  for  freezer  storage 
and  how  to  ase  then.     111.  Agr.  E::ot.  Sta.  Circ.  510. 

Lee.    Objective  methods  for  determining  the  maturity  of  peas,  with  'special  re- 
ference to  tlie  frozen  product.    New  York  Strte  Tech.  Bult  256. 

Martin  and  Price.    The  farm  freezing  plant.    0reg«i •  Agr.-  Expt.*  Sta.  Bui,  399. 

Mont  fort.    Equipment  for  freezing  and  storing  foods  on  farms.    Refrig,  Engiift 

42(3)?l68-r7i.  192,  '-•  "     <  >    "  •        '  '  T  ' 

Rabat*.  Some  effects  of  storage  temperatures' and  package  types  on  weight  losses 
and  quality  of  frozen  peas.    West. .  Canner- and  Packer  33(11) :52*55« ' 

Taylor,;  Correct  papers  and  packages  for  locker  storage.    West.  Frozen  Foods 

3  (2)  slO,  12, 

Todhuriter  ml  Robbins.    Ascorbic  (vitamin  C)  content  of  red  raspberries  pre- 
servsd  b;r  the  frozen  pack  method.  .  Food  Res.  6(5)  :4-3 2-444.  '.•  ;— 

•  *  * 

Williams..  .Standards  for  quick  frozen  foods.  Quick  Frozen  Foods  3(7): 26,  4,0-4-1. 
Witz.    The  design  of  farm  freezing  units.  '  Agricultural  Engineering,  March. 

Wocdroof  and  Tankersley.    Factors  tha,t  affect  quality  in  frozen  "lima  beans. 
Food  Indus.  13(4.)  :53-56. 
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Woodroof.    The  desiccation  of  frozen  foods  in  freezer  locker  stores.  Quick 
Frozen  Foods  3(ll):12,  14,  36,  37. 

Frozen  foods  (statistical  tables  and  notes).    West.  Canner  and  Packer  Yearbook. 

1942 

Berry.     Preserving  fruits  and  vegetables  in  frozen  food  lockers.    West.  Canner 
and  Packer  34(4) :50-52. 

Boggs,  Campbell,  and  Schwartze.    Factors  influencing  the  texture  of  peas  pre- 
served by  freezing.    Food  Res.  7(4-)  : 272 -287. 

Carlton.    Factors  influencing  the  quality  of  frozen  foods.    Refrig.  Engin. 
43(4) : 20$ -208,  245. 

Cotton  and  Fenn.    Frozen  food  locker  plants  in  South  Dakota.    S.  Dak.  Agr. 
Expt.  Sta.  Bui.  360. 

Diehl.    Can  frozen  foods  help  win  the  war  and  write  the  peace?    Yfest.  Frozen 
Foods  3(4)  :5,  6,  8,  10.     Ice  and  Refrig.  102(3) :  178-181. 

Fenocott.    New  progress  in  frozen  food  processing.    Food  in  Canada  l(l) :36. 

Joslyn.    Frozen  apricots.    West.  Canner  and  Packer  34(8) :45,  50,  51. 

Joslyn  and  Kilner.    Effect  of  rate  and  extent  of  freezing  on  texture  of 
asparagus.     Quick  Frozen  Foods  4(12)  J14-15,  35. 

Lee.    Determination  of  the  maturity  of  frozen  peas.     Indus,  and  Engin.  Chem. , 
Analyt.  Ed.,  14(3):  241. 

Lee  and  De  Felice.     Objective  methods  for  determining  the  maturity  of  frozen 
whole  kernel  corn.    Canner  94(26) : 11,  13,  24* 

Loeffler  and  Ponting.    Ascorbic  acid  determination  in  fresh,  frozen,  or  dehy- 
drated fruits  and  vegetables.     Indus,  and  Engin.  Chem.,  Analyt.  Ed., 
14(11): 846 -849. 

Mcintosh,  Tressler,  and  Fenton.    Ascorbic  acid  content  of  five  quick  frozen 
vegetables  as  affected  by  composition  of  cooking  utensil  and  volume  of 
cooking  water.     Jour.  Home  Econ.  34(6) :314 -318. 

Miller.    Frozen  foods  from  freezer  lockers.    Utah  Agr.  Ext.  N.  S,  116. 

Sorber„    Frozen  sliced,  crushed,  and  pureed  fruits.    Canner  94(7):l6-17,  36; 
94(8) :18,  20,  22,  32. 

Wiegand,  Oliver,  and  Case.    Food  oreservation  by  freezing.    Oreg.  Agr.  Ext. 
Bui.  593. 

Williams.    Standards  for  frozen  foods.    West.  Canner  and  Packer  34(8) :43-44. 
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Woodroof  and  Du  Free.    Frozen  food  containers  and  container  materials.  Quick 
Frozen  Foods  5U):16-17,  29. 

Winter  quality  in  frozen  fruits  and  vegetables.  Minn.  Agr.  Expt.  Sta,  Eul.  362. 

Preparing  fruits  and  vegetables  for  refrigerated  locker  storage.    Okla.  Agr. 
.Expt.  Sta..  Misc.  Pub.  7. 

Anonymous  articles : 

Canner: 

Standards  for  grr.ies  of  frozen  red  raspberries  and  strawberries  95 (14.)  :15-17 , 
28;  snap  beans  95 (19) :20-22;  spinach  95(21) :18,  2i. 

Food  Industries:  ■ 

Brief,  summaries  of  grade  standards  14.(12) : 67-95. 

1943 

Barnes, _  Tressler,  and  Fenton.    Thiamin  content  of  fresh  and'  frozen  peas  and  corn 
before  and  after  cooking.    Food  Res.  8(5)  :420-4.27.  . 

Barnes ;  Tressler..  and  Fenton.    Effect  of  different  cooking  methods  on  the  vitamin 
C  content  of  quick-frozen  broccoli.    Food  Res,  8(l):13-26. 

Berry.    Frozen  foods  have  good  health  record.    Quick  Frozen  Foods  6(3) :46. 

Boggs,  Campbell,  and  Schrartze.    Factors  influencing  the  texture  of  peas  pre- 
served by  freezing.    Food  Res,  8(6):502,  515., 

Diehl  and  Ratak.    Glazing  in  quick  freezing.     (Digest  from  packaging  frozen  foods 
under  war  conditions,  194-2  Proc.  Inst.  Food  Technol.  119-120,  June  1942). 
,F.ood  Indiis,  15  (3)  :  120-121. 

Eickelbert,    Quality  control  in  quick-frozen  foods.     Quick  Frozen  Foods 
5(7):12-13,  .52.  . 

Farrell,    Vitamins  tested  in  freezing,  dehydrating,  and  canning.     Quick  Frozen 
-Foods- 5(11)  :1A,  15;  5.(12)  :21. 

Filingcr  and  Mackintosh.    Preserving  foods  in  frozen  food,  lockers.    Kr.ns,  Agr. 
Expt.  Sta.  Circ.  217. 

Finke,  Little,  Rede lings,  and  Perkins.     Further  studies  of  the  thiamin  values  of 
frozen  peas.    Food  Res.  8(2) :123-127. 

Hustrulid' and .Winter.    The  effect  of  fluctuating  storage  temperatures  on  frozen 
fruits  and  vegetables!    Agri.  Engin.  24.(12)  :4-l6. 

Joslyn.     Preservation  freezing'  of  rpricots  for.  subsequent  processing.  Food 

Manufacture  18(5) S151-155. 

Lee.    Determination  of  toughness  of  frozen  asparagus.    Food  Res.  8(2) :2£9-253. 


Mbyer  and  Tressler.    Thiamin  content  of  fresh  and  frozen  vegetables.    Food  Res, 
8(1)458-61. 

Nickerson.    A  modified  little  plate  method  for  bacterial  counts  in  frozen  food 
plants.    Food  Res.  8(2) :163-168, 

Nielsen,  Campbell,  and  Boggs.    Tenderizing  vegetables  for  freezing.    West.  Canner 
■   and  Packer  35(7) : 49. 

Nielsen,  Wolford,  and  Campbell.    Delay  affects  frozen  pea  quality.    West.  Canner 
and  Packer  35(7) :47,  4-8. 

Pyke  and  Binkley.    Freezing  vegetables  and  fruits.    Colo.  Agr.  Expt,  Sta.  Bui.  4.78. 

Sorber.    Freezing  storage  prolongs  peach  packing  season.    Quick  Frozen  Foods 
5(9)  6.16,  28, 

Tressler  and  Evers.    The  freezing  preservation  of  foods.  Avi  Publishing  Co.,  N.  Y. 

Wolford.    Direct  microscopic  method  for  estimation  of  sanitary  history  of  frozen 
pack  peas.    West.  Canner  and  Packer  35(13) :58. 

Woodroof.    Eliminating  tastes  and  odors  in  frozen  foods.    Quick  Frozen  Foods 
'    5(12) :16,  20. 

Anonymous  articles : 

Quick  Frozen  Foods: 

Directory  of  equipment  needed  by  frozen  foods  packers  and  dehydrators. 
5(6)  :1 9-24.  " 

Food  Industries: 

Frozen  Foods  Directory,  1943  Edition.  15 (11) :79-81,  83-84,  87-88,  90-98. 

Minnesota  Agr.  Expt.  Sta.:    Quality  in  frozen  fruits  and  vegetables.    Bui.  362. 

Mimeographed  circulars,  Western  Regional  Research  Laboratory,  Albany,  Calif. 
U.  S.  Department  of  Agriculture,  Bureau  of  Agricultural  and  Industrial  Chemistry.) 
AIC-10.    Frozen  pork  and  beans  of  the  tomato  sauce  type.     Published  by  West. 
Canner  and  Packer  35 (12)  :60-6l,  Nov.  1943,-  Food  Packer  25(l):30-31,  Jan.1944. 

AIC-34.    A  test  for  adequacy  of  blanching  in  frozen  vegetables.     Published  by 
Canner  98(8) :26,  Jan.  1944;  Food  Packer  25(10) :56,  Sept.  19445  Fruit  ?rod. 
Jour,  and  Amer.  Food  Mfr.  23(8) :238,  Apr.  1944;  West.  Frozen  Foods  5(4) :7, 
Feb.  1944. 

AIC-35.    The  determination  of  ascorbic  acid  in  fresh,  frozen,  and  dehydrated 
foods.    Published  by  Food  Packer  25(8) ;88,  July  1944;  West.  Frozen  Foods 
5(5):7-8,  March  1944. 
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AIC-36.    Freezing  preservation  of  pumpkin  pie  stock.    Published  by  Canner 
98(8)  :Z3,  Jan..  194/-5  ?ocd  Packer'  25 (7)  :33 ,  June  1944;  Lcck=r  Operator 
6(1)j4.9-41?  Aug,  1944-j  West.  Canner  and  Packer  36(2)  %59,  Feb.  1944;  '.Vest. 
Frozen  Foods  5(5;:3-9,  larch  1944. 

1944 

Alderman  and  Newcombe.    Some  factors  influencing  quality  in  dehydrated  canned 
and  frozen  green  beans.  Fruit  Prod.  Jour,  and  Aner.  Food  '.if r0  23 (12) :365"368. 

EroTrn,    Proper  blanching  assures  good  results.  Quick  Frozen  Foods  6(6) :50,  $1,  54. 

Cole  and  Griffiths l     Questions  and  answers  of  the  frozen  food  locker  industry. 
Locker  Operator  5  (9)  :34-~35 - 

Davis.     Preservation  of  farm  products  by  freezing.    V.ash.  State  Coll.  Agr.  Ext. 

Service  bul,  23 C. 

Diehl,  Let's  take  a  look  at  frozen  foods.  Refrig.  Engin.  48(5)  :365-370,  389,  440. 

Erdiran,    .Frozen  food  locker  plants — an  engineer's  viewpoint.    Refrig.  Engin. 

47(3):  192  -1%,  232. 

Fav:cett.    Freezing  fruits  and  vegetables.     Indiana  Agr.  Expt.  Sta.  Misc.  Pub.  18. 

Fenton.    The  cooking  of  frozen  foods — their  nutritive  value.    Cornell  Univ.  Eul. 

Home makers  b28, 

Greene.     Protecting  frozen  foods  against  moisture  loss.    Quick  Frozen  Foods 

Havighorstu    What's  ahead  for  frozen  foods?    Food  Indus.  16(6) :435-A39. 

Hoey,     Food  freezing  research.  I.     Ice  and  Refrig.  106(2) i99-100;  II.  Ice  and 
Rofrig/  106(3  T.  157-159. 

'  Hohll     Experiments  prove  value  of  freezing  baby  foods.    Quick  Frozen  Foods 

6(1.3 )  .30  j  36.  ... 

Hohl  a.rd  Smithy    Comparison  of  vitamin  content  and  palatability  of  frozen, 
canned,  and  dehydrated  fruit  purees.    Fruit  Prod.  Jour,  and  Amer.  Foal  Mfr. 

■  24(2)o.i-56;  62, 

Lee,    Cold  dip  and  scalding  methods  for  fruits.     I.  Quick  Frozen  Foods  7(2)  :35; 
II.    Quick  I'xoien  ^ocds '7(3 )  :38,  4-2. 

Loeffler.    A  new  frozen  fruit  dess2rt--Volva  Fruit.     Ice  Cream  Field  4-3(3)  :43, 
.  44-,  Z?.y  54,  5'oi  '-oo&  Packer  25(5*;  .30-31;  25(6):60-64;  Food  in  Canada  4(5): 
49-50:  Ice  anJRefrig..  10c(.5) : 263-266. 


Llartin.     Quality  grading  of  oeas  by  brine  separation.    Food  Packer  25(5):34~36. 
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Masterman  and  lee,   (  The  home  freezing  of  farm  products.     Few  York  State  Coll. 
of  Home  EconVy  Cornell  Univ.  Bull*  611.  J   •  . 

Masure  and  Campbell.    Rapid  estimation  of  peroxidase  in  vegetable  extract--An 
index  of  blanching  adequacy  for  frozen  vegetables.     Fruit  Prod.  Jour,  and 
Amer.  Food  Mfr.  23 (12) :369-374. 

Mcintosh.     The  effect  of  preparation  for  freezing,  storage,  and  cooking  on  the 
vitamin  content  of  vegetables.    Fruit  Prod.  Jour,  and  Amer.  Food  Mfr. 
,23(5):H3-U5,  U9. 

Mcintosh.    Vitamin  content  of  fresh  versus  frozen  peas.    Quick  Frozen  Foods 
6(12) :24-25. 

Ponting.    Catechol  test  for  frozen  fruits.     Quick  Frozen  Foods  7(5) :31,  4-6. 

Rabak.    The  protective  value  of  packages  for  frozen  foods.    Refrig.  Engin. 
4-8(5)  :not  paged. 

Rabak  and  Dehority.    Effects  of  heat  sealing  on  water-vapor  permeabilities  of 
coated  cellophanes.    Modern-  Packaging  17(7) :161-163,  220. 

Tarrant  and  Winters.    Freezing  vegetables  and  fruit  for  home  use.    Penn.  State 
Coll.  Agr.  Ext.  Serv.  Circ.  252. 

Wisely.    A  nutritionist  looks  at  frozen  foods.    Quick  Frozen  Foods  7(5)  :36,  54-. 

Woodroof.     Preserving  foods  by  freezing.    Ga.  Agri.  Expt,  Sta.  Bui.  233. 

Woodroof  and  Atkinson.    Preservation  of  sweetpotatoes  by  freezing.    Ga.  Agri. 
Expt.  Sta.  Bui.  232. 

Anonymous  articles : 

Cornell  University  locker  Operator: 

Recommendations  for  locker  plants.    5(7):12-13,  £4.-4-6. 

Food  Industries: 

Frozen  tomatoes  not  too  good.    Juice  has  possibilities.     16(8) :632-633. 

Locker  Operator: 

Procedure  in  freezing  fruits  and  vegetables.  5(9):33-35. 

Quick  Frozen  Foods:  \ 

Tentative  grades  for  frozen  strawberries.    6(12) :39. 
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Mimeographed  circulars,  Western  Regional  Research  laboratory,  Albany,  Calif.. 

(U.  S,  Dfipartraer.t  of  /griculture,  Bureau  of  Agricultural  and  J.nJvsti'.U?  C-emistry. 
AIC-40*    Velva  Fruit — A  new  frozen  fruit  dessert.    Also  published'  i;i  Tje 

Cream  Tit  id  43(3):43-44,  52-54,  56,  1944;'  Pacific  Dairy  p.cvior  4£14;:L2,  . 
194a;  Food  Packer  2$(5):30-31,  1944;  Ice  and  Refrig. ■  IOC (5; *  263-266,  1944, 
and  other  journals.  •     ■  ' 

AIC-53.    Home  preoaration  of  Velva  Fruit — A  new 'frozen  fruit  dessert.  Also 
published  invest.  Frozen  Foods  5(12) :3-4,  1944;  Elue  Anchor  21(4) :22-24, 
1944, 

AIC-57.    Commercial  preparation  and  freezing  preservation  of  sliced  apples. 
Also  published  in  Food  Indus.  16 ( 10 ): 137-138,  1944;  West.  Frozen  Foods' 
6(l):3-4,  13-14,  194/.;  Food  Packer  25(12) :56,  58,  60,  1944. 

AIC-66.    Factors  that  affect  quality  in  the  freezing  preservation  of  peas.  ' 
Also  published  in  Canner  100(16) :17-18,  42,'  Ilarch,  1945;  Food  Packer  26(5): 
63,  70,  April,  1945;'  West.  Frozen  Foods  6(5):.S-10,  12-13,  March, '1945. 

Printed  circular,  Bureau  of  Agricultural  and  Industrial  Chemistry,  U.  S. 
Department  of  Agriculture, 

AWI-I00.    How  to  prepare  vegetables  and  fruits  for  freezing. 

>  ■  • 

19_i5 

Bauenfeind  and  Siemers.    Adding  ascorbic  acid  to  peaches  before  freezing.    Food  ' 
Indus.  17(7):79-S0. 

Bauenfeind  and  Siemers.    Retardation  of  discoloration  in  frozen  sliced  peaches 
by  1 -ascorbic  acid.     Quick  Frozen  Foods  7(12) :4c,  60. 

Be  ins.    Meeting  competition  successfully  through  quality  control  of  frozen 
vegetables.    Test.  Frozen  Foods  6(9):3'-5. 

Bedford,  Berry,  Bcjgs,  Campbell,  et  al.    Locker  and  home  freezing  of  farm  prod- 
ucts.   Wash.  Agr.  Expt,  Sta.  Pop.  Bui.  180. 

Berry.  Experiments  at  Western  Regional  Laboratory  forecast  future.  Quick 
Frozen  Foods  7(6):44~45.  .  '•  ; 

Birdseye.    Higher  quality  and  lover  costs  needed  in  food  processing.     Ice  and 
Refrig.  109(3) :62.      '  • 

Bouquet.    Problems  in  growing  vegetables  for  canning  and  freezing.    Oreg.  Agri. 
Expt.  Sta.    Circ.  362. 

Brady,  Jones,  and  McAllister.    Freezing  foods  for  the  home.    North  Carolina 
Agri,  Ext.  Circ.  230. 

Brock,    Frosted  fruits  an  aid  to  quality  'minded  pie  bakers.    Frosted  Food.  Field 
1(5):5, 
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Budd-  and  Diehl.    Frozen  foods  survey.     Good  Packaging  6(4)sl5-17,  34.-35. 

Bullis  and  TJiegand,    Blanching  experiments  on  frozen  corn  on  the  cob.  Fruit 
•Prcd,  Jour,  end  Mev.  Food  Mfr.  24.(12)  :36l -367. 

Campbell,     Some  fundamentals  of  vegetable  preservation  by  freezing.  Western 
Frozen  Foods  6(S);3-5. 

Carson-  -Big  freeze  coming.    Colliers  116(2) :14,  53. 

Chase  and  Sullivan.    Aluminum  foils  for  frozen  food  packaging.     Good  Packaging 

■  ^e);$ii.-i'2. 

Clark.     Fruit  varieties  suitable  for  quick  freezing.    Food  Packer  26(10) :66-67. 

Clore.    Lima  beans  and  green  edible  soybeans  for  freezing  from  Central 
Washington.    Western  Canner  and  Packer  37(3) :51»  52,  61. 

Cox3     Something  new  in  frozen  foods--a  frozen  fruit  product  for  household  jelly 
and  jam  making.    Fruit  Prod.  Jour,  and  Amer.  Food  Mfr,  24(6)  -:169>  187, 

Cruess.    Refrigeration — a  phase  of  food  technology,    Refrig.  Engin.  50(4.)  :326-328. 

Cruess  and  Glazewski.    A  note  on  frozen  apple  juice.    Fruit  Prod.  Jour,  and  Amer. 
Food  Mfr.  25(1)j5,  27. 

Cruess,  Kohl,  and  Glazewski.    Freezing  fruit  juices  proved  practical.  Quick 
Frozen  Foods:     I.    8(l):60,  61,  80;     II.    8(2):58,  111. 

Day.    Frozen  foods  and  lockers.     Inquiry  reference  service.    U.  S.  Dept. Commerce. 

De  Mariano,    Twelve  months  with  frozen  foods.     Quick  Frozen  Foods  8(4) :71,  98. 

Diehl  and  Havighorst.    Frozen  foods-rthe  past,  the  potential.    Food  Indus. 
17(3); 261,  278. 

Diehl  and  Warner.    Freezing  to  preserve  home  grown  foods.     U.  S.  Dept.  Agri. 
Circ,  709. 

DuBois  and  Colvin.     Loss  of  added  vitamin  C  in  the  storage  of  frozen  peaches. 
Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  25 U) : 101-103. 

Farrelly.     Faster  packaging  of  frozen  foods.     Food  Indus.  17(8) :882-883. 

Filinger,     Preserving  food  in  home  frozen  food  cabinets.     Kansas  State  Coll. 
Agr«  Expt0  Sta.  Circ.  230. 

Filinger,     Home  frozen  food  cabinets.    What  the  probable  effect  will  be  on  the 
frozen  food  locker  industry.    Locker  Operator  7(5):18-20. 

Fitzgerald.     Quality  in  the  locker  plant.    Quick  Frozen  Foods  8 (5 ) : 126-127. 
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Forbes.    Use  of  frozen  foods  in  making  jams  and  jellies.    Frosted  Food  Field 
l(5):6-7. 

Forgacs,  Ruth,  and  Tanner.    Freezing- of  apple  juice.    Food  Res.  10(2)  :l/.8-159. 

Gavrilova.    .Pros  and  cons  of  cooperatives  (in  frozen  food  or eduction). 
Quick  Frozen  Foods :    I.    8(0:60-63;  II-    2(5):70,  -71,  92,  102,  111. 

Gould.    Our  experience  v/ith  seed  treatments  in  Western  Washington.    TTest.  Canner 
and  Packer  37U):4.7,  49,  51. 

Greaves  and  Boges.    Trends  in  freezing  preservation  of  foods.    Jour.  Home  Econ. 
37(l):23-26. 

Greene.    A  verticle  conveyor  freezing  unit.     Quick  Frozen  Foods  7(6)  :40-41,  88. 

Greene,  Holt,  Finnegan,.  and  Diehl.'    Problems  faced  by  the  nev:  frozen  foods 
packer.    Quick  Frozen  Foods  7(9)  :4.2-45. 

Haggerty.    Possibilities  in  aerial  freezing  and  transoortation.     Quick  Frozen 
Foods  7(8)  63. 

Handly.    The  unit  package  for  frozen  foods.    Quick  Frozen  Foods  7(10)  ://7,  81. 

Havighorst.    So  you  are  going:  into  freezing.    Food  Indus.  17(12)  :1471,  14.75. 

Hilder,    A .locker  plant  ooerator  advises  his  patrons.     Quick  Frozen  Foods 
7(9)'«.83,  94.  "  • 

Hohl.    Sulphur  vs.  steam  blanching  of  fruit.    Quick  Frozen  Foods  7(6) :38,  39. 

Hohl.  ,  Constant  experimentation  results  in  nev;  products.    Quick  Frozen  Foods 
7(11)  i  52-53,  73", 

Hohl.    Untreated  natural  pineapple  freezes  best.    Quick  Frozen  Foods  8(4) :93,  95. 

Hucker,  Peterson,  and  Brooks.  '  Sanitation  of  food  plants.     N.  Y'.  State  Agri.  Expt. 
Sta.,  Geneva,  63rd  Ann.  Report. 

Hutchins.    Department  of  Commerce  sizes  up  frozen  foods.     Quick  Frozen  Foods 
8(5):  78-79".  •  •         •'  : 

Knovrles,.   Screw  conveyor  converted  to  continuous  contact  freezer.    Food'  Indus. 
17(5) : 502-503. 

Knowles.    Better  quick  freezing.    West.  Frozen  Foods  6(5):3-5. 

Lee  and  T/hit combe.    Blanching  of  vegetables  •  for  freezing.    Effect  of  different 
types  of  potable  water  on  nutrients  of  peas  and  snap  beans.    Food  Res. 
10(6):465-46S. 
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Mallman.    Sanitation  in  frozen  foods  locker  plants.    Quick  Frozen  Foods  7(6): 
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